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Craw Fiſh Scoop. 
Moor Game. 7 
A ee 
Apples ſtew'd green. 
Build Pattridges. 
Cherries. 
Stew'd Sweetbreade 
and Pallets. 
ellies or Pine · apples. 
E a 
Apricocks. 
Artichokes. woot 
Sweet-meat Tarts. ' 
Fry'd Soals. : 
Turky Pout roaſted 
and larded, 
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16. AHaunch of Veniſon. | 
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* | A Cake na, 


AKE the Caul of a Leg'of Veal, tie. 
it into a round Pot; put a Layer of 
the Flitch Part of Bacon at tlie Bot- 

tom, then a Layer of forc'd Meat, and a Layer 
of the Leg Part of Veal cut as for Collops, 
till the Pot is fill'd up; which done, take 
the Part of the Caul that lies over the Edge 

of the Pot, cloſe it it up, tie a P; er 9 
and ſend it to the Oven: When baked, turn 
it out into our Diſh, ane A good 
1 brown. e with a fo, 1 
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2. The fine Brown JeLlLy. 
Boil feur Calf's Feet in fix Quarts of Wa- 
ter till it is reduced to three Pints, take off 
the Feet and let the Stock cool, then melt it, 
and have ready in a Stew-pan, a Spoonful of 
Rutter hot, add to it a Spoonful of fine Flour, 
ſtir it with a wood Spoon over a Stove- Fire, 
'till it is very brown, but not burnt, then: 
put the Jelly out, and let it boil ; when cold 
take off the Fat, melt the Jelly again and put. 

to it half a Pint of red Port, the Juice and 
Peel of half a Lemon, white Pepper, Mace, 
a little Jamaica Pepper, and a little Salt; then 
have ready the Whites of four Eggs, well 
froth'd, and put them into the Jelly, (take 
care the Jelly be not too hot when the Whites 
are put in) ſtir it well together, and boil it 
over a quick Fire one Minute, run it thro' 
a Flannel' Bag and turn it back till it is clear, 
and what Form you would have it, have that 
ready, pour a little of the Jelly in the Bot; 
tom, it will ſoon ſtarken; then place what 
yau pleaſe in it, either Pigeon or ſmall Chick- 
en, Sweet - bread larded, or pickled Smelt 
or Trout, place them in Order, and pour on 
the Remainder of the Jelly. You may ſend 
it up in this Form, or turn it into another 
Diſh, with holding it over hot Water ; but 

not till it is thoroughly hardened. 
„ ., ste ness... 
Make the leaneſt forc'd Meat that you can, er 
green it as near the Colour of Mellon as vol 
1 + nn 1 
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0 3. J 

ible with the Juice of Slates. as little of. 
the Juice as you can; put ſeveral Herbs in it, 
eſpecially Parlley, ſhred: fine, for that. will 
help to green it; roll it an Inch and a Half 
thick, lay one Half in a large Mellon Mould, 
well buttered and floured, with the other Half 
the full Size of the Mould, Sides and all; then 
put into it as many ſtew'd | Oyſters as near fills 
It, with Liquor ſufficient to keep them moiſt, 
and cloſe the forc'd Meat well together; cloſe. | 
the Mellon and boil it till you think it is. e- 
nough ; then make a ſmall Hole. (if poſſible 
not to be perceived) pour in a little more of 
the Liquor that the Oyſters were ſtew'd in hot, 
ind ſerve it up. with hot Sauce in the Diſh. 

It muſt be boiled in a Cloth, and is ger for. 
a firſt or ſecond Courle. vor SN 


4. Hot Chicx zx. Pix. eee 
Order the Chickens as for Fricaſſy, and* : 
ſorm the Pie deep, lay in the Bottom a Mince- 
meat made of 18 Chicken's Livers, Ham, 
Parſley and Volks of Eggs; ſeaſon with white 
Pepper, Mace, and A little Salt; moiſten with 
Butter, then lay the Chicken above the minc'd 
Meat, and a little more Butter; cover the Pie 
and bake it two Hours; when baked take off 
the Fat, and add to it white Gravy, with a 70 
tle Juice of Lemon. Serve this up hot. 


SE Surze's Ruurs with Rice. 1 
Stew the Rumps very tender, then take em 
out to cool, dip them in Egg and Bread - 
crumbs, and iry them a light Brown-; have 
R 8 OE [ 
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| 11463 : 
97 half a Pound of Rice, well waſh and 
Pick d, and half a Pound of Butter; let it ſtew 
ten Minutes in a little Pot; then add a Pint of 

© good Gravy to the Rice and Butter, and let it 
' ſtew half an Hour longer; have ready fix 
Onions boiPd very tender, and fix Yolks of 
boiPd Eggs, ſtick them with Cloves ; then 
place the Sheep Rumps on the Diſh, and put 
round them the Rice as neatly as you can; 
place the Onions and Eggs over the Rice, ſo 
ſerve it up hot. 


6. Snztp Toxcuzs Broil'd. re” 
The Tongues being boil'd, put a Lump of 
Butter in a Ste w- pan, with. Parſtey and green 
Onions cut ſmall; then ſplit the Tongues, 
but do not part them, and put them in. the 
Pan; ſeaſon them with Pepper, Herbs, Mace, 
and Nutmeg ; ſet them a Moment on the Fire, 
and ſtrow Crumbs of Bread on them; let them 
| be broiFd and diſh them 218 With a high C Grz 


| vp See 
To Lard OV Sith. | 
Make a Ys Eſſence of Ham and Veal, 
with a little Mace; then lard the large Oyſters 
with a fine larding Pin; put them, with as 
much Eſſence as will cover them, into a Stew- 
pan; let them ſtew an Hour, or more, over 


a flow Fire, They are uſed for garniſhing, 


but when you make a Diſh of them, ſqueete 
in a Seville Orange. 4 


g. VII Cour Ev. | 


Take a little Lean Bacon and Veal, cal, Oni 


4 


* 7 * 
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l | 

and the Yellow Part of a Carrot, put it into, a 
Stew-pan ; ſet it over 'a flow Fire, and let if 
ſimmer til che Gravy is quite brown, then 
put in ſmall Gravy, or boiling Water; bot” 
it a Quarter of an Hour; and then it is ready” 
for Uſe. Take two Necks of Marton, bone 
them, lard one with Bacon, the other with” 
Parſley ; when larded, put à little ©otiley o et Mf 
a flow Stove, with a Slice of Lemon whilſt 
the Matton is ſet, thenſkewer it up like a Cou- 
ple of Rabbits, put it on the Spit aud roaſt it 
as you would any other Mutton then ſerve 
it up with ragoo'd Cucumbers. This will 

| do for a firſt Courſe; Bottom Diſi. | 


9. The Mock Toxrit;* 5 


Tak a fine large Calf's Head, cleans'd well - 
and ſtew'd very tender, a Leg of Veal twelve 
Pounds Weight, leave out three Pounds of the - 

fineſt Part of it; then take. three fine large 
Fowls, (bone them, but leave the Meat as 
whole as poſſible,) and four Pounds of the 
fineſt - Ham fliced ; then boil” the Veal. 
Fowls Bones, and the Ham in' ſix Quarts of 
Water, till it is reduced to two Quarts, 
put in the Fowl and the three Pounds of Veal, 
and let them boil half an Hour; take it 
off the Fife and ſtrain the Gravy from it; add 
to the Gravy three Pints of the beſt Wh! .. a 
Wine, boil it up and thicken it; then put in 
the Calf's Head; have in Readineſs twelve 
large F or&d-mear' Balls, as large as an Egg, 
and twelve Yolks of Eggs ab: hore Dil 
it up hot in a Fetreen- "RF" "TT - - 
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10. To Dreſs Ox. Lies. 


— 


Take three or four Ox Lips, boil them as 


tender as poſſible, dreſs them clean the Day 
before they are uſed; then make a rich forc'd 
Meat of Chicken or half. roaſted Rabbits, and 


ſtuff the Lips With it 3 they will naturally turn 
round; tie them up with Pack- thread and * 


them into Gravy to ſtew ; they muſt 
while the forc'd Meat be enough. Serve dem 


up with Truffles, Morels, Muſhrooms, Cockſ- 


combs, forc'd Meat Balls, and a little Lemon 
to your Taſte. 


This is a Top- diſh for ſecond, or Side-diſh 


| for firſt Courſe. 


B „„ make \Pover avs: js 
Take a Pint of good Gravy, half a Jill of 
Elder Vinegar, fix Shalots, a little Pepper and 


Salt, boil all theſe together a few Minutes, and 
ſtrain it off. This is a proper Sauce for Tur- 


key, or oY other Sort of white Fowls. 
| 7% Pot PaRTRIDGES. 


Tale 7 Partridges and ſeaſon them well 


with Mace, Salt, and a little Pepper; Jie em 
in the Pot with the Breaſts downwards, to e- 


very Partridge put three Quarters of a Pound 
of Butter, fend them to the Oven, when baked, 
drain them from the Butter and Gravy, and 
add a little more Seaſoning, then put them 
cloſe in the Pot with the Breaſts upwards, and 
when cold, cover them well with the Butter, 
uit the Pot to the Number of the Partridges 


have it full. Lou may Pot any Sort of 


Moor Game the ſame . 8 13. Te. 
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13. To Pot Pax TRIDOES another Way. 

Put a little Thyme and Parſley in the Inſide 
of the Partridges, ſeaſon them with Mace, 
Pepper, and Salt; put them in the Pot, and 
cover them with Butter; when baked, take 
out the Partridges, and pick all the Meat from” 
the Bones, lie the Meat in a Pot (without beat- 
ing) ſkim all the Butter from the Gravy, and 

cover the Pot well with the Butter. 


14. To Pot CHAR R. 

en and gut them, waſh and dry them 
clean, ſeaſon them with Pepper, Salt, Mace, 
and Nutmeg ;., let the two laſt Seaſonings be 
higher than the other ; put a little Butter at 

the Bottom of the Pot; then lie in the Fiſh, 
and put Butter at the Top, three Pounds of. 
Butter to four Pounds of Chare ; when they are 
baked (before they are cold) pour off the 
Gravy and Butter, put two or three Spoon- 
fuls of Butter into the Pot you keep them in, 
then lie in the Fiſh ; ſcum the Butter clean from 

the Gravy, and put the Butter over the F iſh, 
ſs keep it for Uſe. . 


15. SALMON en. Maigre. 

Cut ſome Slices of freſh Salmon the Thick: 
neſs of your Thumb, put them in a Stew. pan 
with a little Onion, e Pepper and Mace, | 
and a Bunch of ſweet Herbs, pour over it half 
a Pint of White Wine, half a Jill of Water, 
and four Ounces of Butter (to a Pound and 
half of Salmon; cover the Stew-pan cloſe, 
* eb it Late an Hour; then take out the 
F Salmon 


1 
Salmon and place it on the Diſh; ſtrain off the 
Liquor, and have ready Craw-fiſh, pick*d 
from the Shell, or Lobſter cut in ſmall Pieces; 
pound the Shells of the Craw: fiſh, or the Seeds 
of the Lobſter, and give it a Turn in the Li- 
uor; thicken it, and ſerve it up hot with the 
d fiſh, or Lobſter, over the Salmon. 
" Trouts may be done the ſame Ways * wy 
cut off their Heads. 


16. LonsTER AH 

Cut the Tail of the Lobſter in ſquare Pieces, 
take the Meat out of the Claws, bruiſe the Red 
Part of the Lobſter very fine, tir it in a Pan 
with a little "Bette: | t ſome Gravy. to 
it; ſtrain it off while bot, then put in the 
Lobſter with a little Salt; male 1 hot, — | 
ſend it up with Sippets round, your Diſh. 


17. To do Chick ERxs, or any Fow I. * 
Scald the Feet till the Skin will come off, 
then cut off the Nails; ſtew them in a Pot 
cloſe cover d ſet in Water, and ſome Pieces of 
fat Meat till they are very tender; when you 
ſet them on the Fire, put to them ſome whole 


Pepper, Onions, Salt, and ſome ſweet Herbs; 


when they are taken out, wet them over with 

the Tolk of an Egg, and dridge them well 

with Bread-crumbs ; fo fry them criſp. 
18. Larks done in Jelly. 

. Boil a Knuckle of Veal in a Gallon 4 Water 

till it is reduced to three Pints, (it muſt not 

be cover'd but done over a clear Fire) ſcum 


it well.and * ir, then ſeaſon the Larks 


with 


1 * * 
with ere and Salt, put them in a Pot with 
Butter, and ſend them to the Oven; when 
baked take them out of the Butter whilſt hot, 
take the Jelly and ſeaſon it to your Taſte with 


Pepper and Salt; then put the Jelly and Larks 
into a Pan together, and give them a Scald - | 


over the Fire; ſo lie them in Pots, and cover 
them well with Jelly. When you would uſe 
them, turn them out of me 28 and ſerve 
them gat y O11 | 
| "The Fine ct be; AF 
Take ches Quarts of Red Port, a Pint of 


Vinegar, one Pound of Anchovies unwaſh'd, | 
Pickle and altogether, half an Ounce of Mace, 4 


ten Cloves, eight Races of Ginger, one Spoon- 
ful of black Pepper, eight Ounces of Horſe: 


radiſh, half a Lemon Peel, a Bunch of Winter- 
ſavoury, and. four Shalots.; ſtew theſe in a Pot, 


within a Kettle of Water, one full Hour, then 
{train it thru a cloſe Sieve, and when it is cold 


bottle it; Make it well before you bottle it, 


that the Sediment may mix. You may ſtew 
all the Ingredients over again, in a Quart of 
We for 2 A 


'WALLNUT. Carcuvy. 1 


Tak che Wallnuts when they are ready for 


Pickling, beat them in a Mortar, and ſtrain 
the Juice thro” a lannel Bag; put to a Quart 
of Juice a, Jill of White Wine, a Jill of Vine- 


gar, twelve Shalots ſliced, _ a Quarter of an 


Ounce of Mace, two Nutmegs ſliced, ..one 
Cu of Black * * four mo 
an 


- 
8 
rr 


2 
« 


L w J 
and the peels of two Seville Oranges, pared ſo 
thin that no White appears, boil it over a flow 
Fire very well, and ſcum it as it boils ; let it 


ſtand-a Week or ten Days cover*d very cloſe, 
then pour it thro? the Bag, and bottle it 


21. A very good White or Almond "PLA 
Take Veal, | Fowl, or any white Meat, 


boiled down with a little Mace, (or other Spice 


to your Taſte) let theſe boil to Maſh, then 
ſtrain off the Gravy ; take ſome of the white 
fleſhy Part of the Meat and rub it thro? a Cul- 
lender; have ready two Ounces of Almonds 


beat fine, rub theſe thro? the Cullender, then 
Put all into the Gravy, ſet it on the Fire to 


thicken a little, and tir i in two or three Spoon- 


fuls of Cream, and a little Butter work'd in. 


Flour ;.then have ready a French Roll criſp*d. 
for the Middle, and Slips of Bread cut long, 


like. 2 our Serve it up hot. 


* ALMoxp PUDDING. 

Take 5 2 nd of Almonds, blanch'd and 
beat fine, one Pint of Cream, the Yolks of. 
twelve Eggs, two Ounces of grated Bread, 
half a Pound of Suet, Marrow, or melted 


Butter, three Quarters of a Pound of fine Su- 


gar, a little Lemon- peel and Cinnamon; bake 
it in a ſlow Oven, in a Diſh, or little . 


4 bor are very good put in Skins. 5 


 ALMond PupDinG anotber Way. 
Beil a' Quart of Cream, when cold, mix in 


the Whites of ſeven Eggs well beat; blanch 
tive Ounces of Almonds, beat them with Roſe.. 
5 | N 18 1872 P WS or: 
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Mm 
or Orange-flower Water, mix in the Eggs and 
Cream; ſweeten it to your Taſte, with fine 
Powder Sugar, then mix in a little Citron or 
Orange, put a thin Paſte at the Bottom, and a 
thicker round the Edge of the Diſh.” Bake in 
a low Oven. Sauce. Wine and Sugar. 


24. ALMOND CHEESECAKES another Way, 

Six Ounces of Almonds, blanch'd and beat 
with Roſe - water; fix Ounces: of Butter beat to 
Cream ; half a Pound of fine Sugar; ſix Eggs 
well beat, and a little Mace. Bake theſe j in 
little Tins, in cold Butter Paſte. 


25. A LEMON PuppinG another Way. 
Take a Quarter of a Pound of Almonds, 
three Quarters of a Pound of Sugar, beat and 
ſearc*d, half a Pound of Butter; beat the Al- 
monds with a little Roſewater, grate the Rinds 
of two Lemons, beat eleven Eggs, leave out 
tvo Whites, melt the Butter and ſtir it in; when 
the Oven is ready mix all theſe well together, Io 
with the Juice of one or two Lemons to your 
Taſte ; put a thin Paſte at the Bottom, and a 
thicker round the Edge of the Diſh. ; 
Sauce. Wine and Sugar. 
26. Por A TORE Puppino another Way. 
Take three Quarters of a Pound of Potaroes, 
when boil'd and peel'd, beat them in a Mor- 
tar with a Quarter of a Pound of Suet or But- 
ter, (if Butter, melt it) a Quarter of a Pound 
of Powder Sugar, five Eggs well beat, a Pint 
of good Milk, one Spoonful of F lour, a little 
Mace or r Cinnamon, and three Spoonfuls of- 
: | Wine | 


E 21. 


Wine or Brandy ; mix all theſe well ragether, 


and bake it in a pretty quick Oven 
Sauce. Wine and Butter. A 4 


* Cankgor Puppe anether ay. 

ake half a Pound of Carrots; when boib'd 
d peel'd, beat them in a Mortar, two Ounces 
of grated Bread, a Pint of Cream, half a Pound 
of Suet or Marrow, a Glaſs of Sack, a little 
Cinnamon, half a Pound of Sugar, fix Eggs 
well beat, leaving out three: of the Whites, 
and a Quartcr of a Pound of Macaroons ; 
mix all well together ; Puff Paſte round the 
Es Sauce. Wine and Sugar. 


| Warts Porr another Way. 

A 130 er of white Bread cut thin at the Bot- 
tom of the Diſh, a Layer of Apples cut thin, 
A Layer of Marrow or Suet, Currans, Raiſins, 
8 and i che B. , then the Bread, and ſo. on, 
as above, till the Diſh is fill'd up; beat four 
Eggs, and mix them with a Pint of good 
Milk, a little Sugar and Nutmeg, : and pour 
it over the Top. This ſhould be made * 
or four Hours before it is bak ec. 

Sauce. Wine and Butter. : 
* Huxr IN Puppinc another Way 


e a Pound of grated Bread, a 2 


of Suet and a Pound of Currans, eight Eggs, 
a Glaſs be Brandy, a little Sugar, and a little 
beat Cinnamon ; mix theſe well BOD. and 
boil it two. Hours at the leaſt. - 3 
ALMOND Bisk ETS. 


He bunch Ne of Almonds, lie RS, in 
5 a Water 


Oele 0 a Ot hare ag m9 DÞ&4 


L 13: I 
Water hs three or four Hours, dry them wit 
a Cloth, and beat them fine with eight S poon- 
fuls of Roſe or Orange- flower Water; then 
boil a Pound of fine S ugar to Wire Height, 
and ſtir in the Almonds, mix them wel over 
the Fire; but do not let them boil; pour 
them into a Baſon, and beat them with a 
ob Eggs till up cold ; then beat fix Whites 
Quarter of a Pound of Starch, 
beat — ROY: beat the Eggs and Starch 
together, till thick; ſtir in the Almonds, 
and put them in Queen-Cake Tins, half full, 
duſt them over with a little ſearc'd Sugar; 
bake em in a flow Oven, and keep them dry. 


31. Te make Al MoD BUTTER another May. 
Take a Quart of Cream, ſix Eggs well 
beat, mix them and ſtrain them into a Pan, 
keep: it ſtirring on the Fire whilſt it be ready 
to boil”; then add a Jack of Sack, keeping 
it ſtirring till it comes to a Curd; wrap it 
cloſe in a Cloth till the Whey be run from it; 
then put the Curd into ade: and bear i ic 
very fine, together with a Quarter of a Pound 
of blanch' d Almonds, beaten with Roſe-wa-- 
ter, and Half a Pound of Loaf Sugar: When 
all theſe are well aten waer ou” it into 
Glaſſes. 04 2 
* * will keep a Fortnight. 


32. ArRIcock JUMBALLS. _- 
Take ripe Apricocks, pare, ſtone, and beat 
them OY = boil them allt they are thick, 
arig:ine.M be Maida dry'd, — * take * | 


a 


-» K 


* - 


— 


off the Fire, and beat them up with 

ſearc'd Sugar, to make them into pretty ſtiff 
Paſte, roll them, without Sugar, the Thick- 
neſs of a Stra; make them up in little Knots 
in what Form you pleaſe; dry them in a Stove 
or in the Sun. Vu may make een w 
any Sort of Fruit the ſame Way. 


3. BURN T CREAM. 

Boil a Stick of Cinnamon in a Pint oben; 
four Eggs well beat; leaving outtwo Whites, 
boil the Cream re? thicken it with the Eggs 
as for a Cuſtard ; then put it in your Dith, 
and put over it half a Pound of Loaf Sugar 
beat and ſearc'd ; heat a Fire-ſhovet red hot, 
and hold it overrthy: Ter till the * be 
brown. = ann it 

| Little PLus: Canus? 5 

Take aw Pounds of Flour dry?d, three 
Pounds of Currans-well waſt*d; pick'd and 
dry'd, four Eggs beaten with two Spoonfuls 
of Sack, half a Jack of Cream, and one 
Spoonful of. Orange flower or Roſe-water; 
two Nutmegs grated, one Pound of Butter 
waſh'd in Roſewater and rubꝰ q into the Flour, 
and one Pound of Loaf Sugar ſeare'd, mix all 
well together, and put in the Currans; butter 

the Tins and bake them in a 1 8 8 Oven: W 
an Hour will bake them. | 


„ Yor GinekrvrzaD: n way: | 
Tale two Pounds and a half of ſtale Bread 

grated fine, (but not dry id) two Pounds of fine 

hy: 0 "Sugar; ITE OF di amen. 3 


Cars 


an Ounce of Mace, half an Ounce of Ginger, | 


a Quarter of an Ounce. of Saunders, and a 
Quarter of a Pound of Almonds ; boil the Su- 
gar, Saunders, Ginger, and Mace i in half a 
Pint of red Wine; then put in three Spoon- 
fuls of Brandy, Cinnamon, and a Quarter 
of an Ounce of Cloves; ſtir in half the Bread 
on the Fire, but do not let it boil; 
out, and work in the reſt of the Bread With 
the Almonds. ; then ſmother it cloſe half an 
Hour; print it with Cinnamon and Sugar 
ſearc'd, and keep it dry. 


36, Gino ER-BRBAD in lietle Ti ins,” 
Is three Quarters'of a Pound of Flour; put 
half a Pound bf Treacle, one Pound of Sugar, 
and a Quarter of a Pound of Butter; Mace, 


Cloves, and Nutmeg, in all a Quarter of an 


Ounce a little Ginger, and a few Carraway 

| Seeds ; melt the Butter in a Glaſs of Brandy, 

mix Ae with one Egg; then butter 

05 Tins, and bake them in a pretty 12 905 
ven. * 


37. 8 e 83 ky 


Take 2 Peck of fine E lour, half a hs of 


9 and mix it well together. ; put to it 
ſeven E 
Milk, a little warm Water, a Pint of Sack, 


and a Pint of new Veaſt; mix all theſe well 


together, and let in and to riſe ; then bake 
them. Butter the Stone every Time you I 


on the Cakes, and e FRED wa ater 


* a n . 


pour it 


ggs well beat, three Quarts of new 


be Bare 


1 


— 


* 


ET 1]... 
85 CAR ES. 
"Fake two jo ny of Flour, a Pound of 


1 


Sugar, and a Pound of Butter; waſh the But- 


ter in Orangeflower water, and dry the Flour 
rub the Butter into the Flour as for Puff. paſte, 
beat three Eggs fine in three Shoals of 


Cream, and a little Mace and Salt, mix theſe 


well together with your Hand, and make 


them into little flat Cakes; rub them over 


with White of Egg, and grate Sugar upon 
them ; a Quarter of an Hour will bake them 


in a now Oven. 


39. 4 Rich White nt Caxx, 
Take four Pounds of Flour dry'd, two 


Pounds of Butter, one Pound and a half of 


double refin'ꝰd Sugar beat and ſearc' d beat the 


Butter to Cream, then put in the Sugar and 


beat it well together; ſixteen Eggs leaving 


out four Yolks ; a Pint of new Yeaſt ; five 


Jills, of good Cream, and one Ounce of Mace 


ſhred; ict the Eggs well and mix them with 


the Butter and Sugar; put the Mace'in the 


. Flour; warm the Cream, mix it with the 


Yeaſt, and run it thro? a Hair Sieve, mix all 
theſe into a Paſte ; then add one Pound of 


Almonds blanch'd and cut ſmall, and ſix 


Pounds of Currans well waſfi' d, pick'd and 
_- dry'd; when the Oven is ready, ſtir in the 
Currans, with one Pound of Citron, Lemon 


: or Orange; then butter the Hoop and put it in. 


halt e in a * Oven. 


This Cake will require two af . a 


Pn, 4 


E * 1 

40. An Tsine for the: Cart; 1 , 

One Pound and a Half of, double-refin 4 
Sugar, beat and ſearc'd ; the Whites of four 
Eggs, the Bigneſs of a Wallnut of Gum-dra- 
gon, ſteep'd in Roſe or Orange - flower Wa- 
ter; two Ounces of Starch, beat fine with a 
little Powder · blue (which adds to the White- 
neſs) while the Cake is baking beat the Iſing 
and lie it on with a Knife as ſoon as the Cake © 
fought from the Oven. © ' 
4, LZNMon Brandy. .. 

Pour aGallon of Brandy into an earthen Por, 


put to it the Yellow Pee! of two Dozen Le- 


mons, let it ſtand two Days and two Nights, 
then pour two Quarts of Spring- water into a 
Pan and diſſolve in it twoPounds of refin'dLOaf 
Sugar, boil it a Quarter of an Hour, and put 
it to the Brandy then boil and ſcum three 
Jills of blue Milk, and mix all together, let 
it ſtand two. Days. more, then run it through 
a Flannel Bag, or a Paper within A Tunnel, IP 
and bottle it. _ 
42. To, make Raxirzz * er may. . 
Take a hundred Apricock Stones, break 
them ,and bruiſe the Kernels, then put them 
in a Quart of the beſt Brandy; let them ſtand 
93 ; | ſhake them every Day; put to 
them ſix Ounces of white Sugar: Candy, and 
let them ſtand a Week longer; then put the 
e thro* a Jelly Bag, and bottie it for Uſe. 
1118 7 GRAPES all Hinter. 
2 Fall chem when dry, ho * ee 1 
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18 
an Inch in boiling 2 and ſeal the End 
with Wax; chop Wheat Straw and pu 
a little at the Bottom of the Barrel, then a Lay- 
er of Grapes, and a Layer of Stra, 
till the Barrel is fill'd up; do not lie the 
Bunches too near one another; ſtop the Barrel 


cloſe, and ſet it in a dry Place; Wr e 
Way in the Sun. 9 | 


44. To preſerve Graves ahotdir Way. 
Take ripe Grapes and ſtone them; to eve 
Pound of Grapes take à Pound of double- re- 
fin'd Sugar; let them ſtand ill che Sugar is 
difſolved ; boil them pretty quick till 
clear; en ſtrain out the Grapes, and add 


half a pan of Pippen Jelly, and half a Pound 


more Sugar; boil I ſkim it kill a Jelly; put 
in the Grapes to heat; afterwards ſtrain them 

out, and give'the Jelly: 4 Boil; put it to the 
Grapes, and ſtir it tiff near cold; then 1 it. | 


45. BARBERRV Cakes.” g 
Draw off the Juice as for Curran Jelly, 
take the Weight of the Jelly in Sugar, boil 
the Sugar to Sugar again; then put in the Jel- 
I. and keep it ſtirring will the Sugar is *dif - 
folved ; let it be hot, but not boil; chen pour 
it out, and ſtir it three or four” Funes ; 2 
it is near cold, drop it on Glaſſes i in little Cakes, 1 
and ſet them in the Stove.” If you would 
| have them in the Form of 'Jumballs, boil the 
Sugar to a high Candy, but not to Sugar a- 
ain, and pour it on a Pie: plate ; when it will 
Part from the Plate cut it, and turn them in 
> what Form you pleaſe.” £3 0 BAR - 


(as ): 


46. (BaxBurry' Drops. / 


W hen the' Barberries are full ripe, pull em 
off the Stalk, put them in a Pot, and bail 


chem in a an of W ater till they are ſoft; then 

Ip them thro a Hair Sieve, beat and ſearce 
the Sugar, and mix as much of the:ſearo!d Su- 
gar with the Pulp, as will make it of the Con- 


a Pen knife on Paper (glaz'd with a flight 
Stone) and ſet them withiny the Air of. the Fire 


for an Hour, then take them. off the "Paper | 


and keep them drr. 

7. To candy inne whole anolber Wy, 
Take the Seville Oranges, pare off the Red 
as th in as you can, then tie them in a thin Cloth 
(with a Lead Weight to keep the Cloth down) 
put them in a Lead, or Ciſtern of River Wa- 
ter, let then lie fe or ſix Days, ſtirring em 
about every Day, then boil them while they 


are very tender, that you may put a Straw 
thro* them; mk them at the Top with a 


Thirible, cut it out, and take out all the 


Inſide very carefully, then waſh the Skins 


with che Tops downwards ; fine the Sugar ve- 


rom the 
boil it every Day all it be very thick, then 
once n Ons _— will take = Pound 


x Fi" 


8 115 As addy: Ger 


ſiſtance of à night aſte; then drop them with 


clean in warm Water, and ſet them to drain 


ry well, and when it is cold put in the Oran- 


= - ges; draim the Syrup Oranges, ane 


W T fs #3 $00-1 AO . 


rate de gilt Races of Ginger CY Toy 


J 


them 
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ao]. 
them in an earthen Pot, and cover them with”: 
River Water; put freſh Water to them every 
Day for a Fortnight then tie the Ginger in 
- Cloth, and boil it an Hour in a large Pan 
of Water 3 ſcrape off the Brown Rind, and 
cut the Inſide of the Races as broad and thin 
as you can, one Pound of Ginger will take 
three Pounds of Loaf Sugar beat and ſearce 
the Sugar, and put a Layer of the thin · ſlic d 
Ginger, and a Layer of ſearc'd Sugar into an 
earthen Bowl, having Sugar at the Top; ſtir 
it well every other Day for a Fortnight, then 
boil it over a little Charcoal +: When it is Can- 
dy-height take. it out of the, Pan as quick as 
you can with a Spoon, and lie it in Cakes, on 
a Board; when near cold take them os, and | 
R them . a s 
459, To. preſerve. e Trl 1 
4 Take Wins ee and Loaf Sugar an equal ; 
Weight, wet the Sugar with Water; theW hite 
of one Egg will fine four Pounds of Sugar, 
and as the Scum riſes throw on a little Water; 
then take off the Pan, let it ſtand a little to 
ſettle, and ſkim it; boil itagain while any Scum 
riſes; when it is clear, and a thicł Syruptake 
it off, and let it ſtand till 1 nick 
the Plumbs down the Seam, and let them have 
a gentle Heat over the Fire; take the lumbs 
and Syrup and let them ſtand .a Day or two, 
but don't cover them; then give them ano» 
ther gentle Heat; let them ſtand a Day lon - 


| e, and heat deen n 3. take * Plumbs | | 


Our 
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4 21 ] 
out and drain them,” boil the Syrup and ſkim 
it well, then put the Syrup on the Wine- 
Sours, and when cold, put them into Bot- 
tles or Pots, tie a Bladder cloſe over the Top, 
ſo keep them for Uſe. 


50. Conran JeLLY. e 

Take eight Pounds of ripe; pick'd F tut, 
put theſe into three Pounds of Sugar boil'd 
Candy-height, and ſs let theſe ſimmer till the 
Jelly il ſet; then run it off clear thro* a 
Flannel Bag, and glaſs it up for Uſe. This 
never looks blue, nor ſkims 2 ſo ke. as 
the other Way. . 


-+ 


5 1. To preſerve Curr ans Red or White white. 
Pick two Pounds of Currans from the Stalks, 
then take a Pound and a half of Loaf Sugar, 
and wetit in half aPintof Curran Juice, put in 
the Berries, and boil them over a flow Fire 


till they are clear; when cold put them in 
ſmall Berry e wich a little Mouton Suet | 


over them. 5 is 
33 „rab af Poiorys AND 
Take two Pounds of Poppy F lowers, two 
Ounces of Raiſins, ſhred them, and to every 
Pound ef Poppies put a Quart of boiling Wa- 
ter, half an Ounce! of ſliced Liquorice, and a 
Quarter of ah Ounce of Anniſteds; let theſe 
ſtand twelve Hours to inſuſe, then ftrain''off 
the Liquor, and putꝭ it upon the ſame Quan- 
tity of Poppies, Raiſins, Liquorice, and An- 
niſceds as before, and let this ſtand ewdhe 
Hours to infuſe, Which * be in w Pitcher, 


5 2 2 CN i ; / « wt ſet 
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E 
ſet within a Pot or Pan of hot Water; then 
ſtrain it, and take the Weight in Sugar, ànd 
boil it to a Syrup: When it is cold bottle it. 


33. To make BLack Payer for drawing 
Pass. 


Take a Quarter of a Pound of Mutton Suet, 1 


and one Ounce of Bees Wax, melt both to- 
gether and put in as much Lamp Black as 


will colour it dark enough; then ſpreadit over 
your Paper with, a Rag, fv hold it to the | 


the Fire to make it ſmooth. 
54. \GoOOSEBER RY VINEGAR FATS Way. 


To every Gallon of Water, put ſix Pounds 


of ripe: Gooſeberries ; boil the Water and let 


it be cold, ſqueeze the Berries, and then pour 


on the Water; let it ſtand cover d three Days 
Pretty warm to work, ſtirring it once a Day; 
then ſtrain it off, and to every ſix Gallons 


Put three Pounds of coarſe Sugar, let it ſtand 


till it has done working, then bung it up, 


and keep it moderately warm: In nine Mi 


it will be ready for Uſe. 
35. To mate "Jad Ae into good Arong Beer. 


Draw off the Ale into a 3 eſſel, (ſup- 


poſing Half a Hogſhead) only leave out eight 


or ten Quarts, to which put four Pounds of 


good Hops, boil this near an Hour; when 


quite cold, put the Ale and Hops into the 
Hegſhead, with eight Pounds of Treacle, 
mix d. well with four or five Quarts of boil'd 
Ale; ſtir it well together, and bung it up cloſe: 


Let it Rand ſix Months, then bottle it for- 


Ur. „ 1 Green 


| 


„ 


2 5 1 23 1 
36. Green Goos Ef Ar WINE. 
To every Quart of Gooſeberries, take a Quart 
of ſpring Water, bruiſe them in a Mortar, 
put the Water to them and let them ſtand two 


or three Days, then ſtrain it off, and to every 


Gallon of Liquor put three Pounds and a half 


of Sugar; then put it into the Barrel, and it 
will of itſelf riſe to a Froth, which take off, 
and keep the Barrei full; when the Froth is 
all worked off, bung it up for ſox Weeks, 
then rack it off, and when the Lees are clean 


of Sugar, made into Syrup, and when cold 


mix with the Wine; to every five Gallons, 


Half an Ounce of Iſinglaſs, diſſolv'd in a lit- 
tle of the Wine, and put in with the Syrup, 
ſo bung it up;; when fine, you may either 
bottle it or draw it out of the Veſſel. Lin 
Sugar is thought the beſt. This Wine drinks 


een, Vt.» 


Take fourteen - Quarts of Water, three 


Pounds of Loaf Sugar, and one Ounce of Gin® 

ger ſliced thin, boil theſe together half an Hourg 
fine it with the Whites of two Eggs; Wien 
new Milk warm put in three Lemons, a Quart 

of Brandy, and a white Bread Toaſt, covered 


on both Sides with Yeaſt'; put all theſe to: 


gether into a Stand, and work it one Day; 
then tun it: It will be ready: to bottle in fie I 


Days, and ready to drinłk in a Week-after: it 


taken out, put the Wine into the fame Bar- 
rel; and to every Gallon put Half a-Pountt 
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368. Cowstie Winx another Way. 
To five Gallons of Water, put two Pecks 


of Cowſlip Peeps, and thirteen Pounds of Loaf 


Sugar; boil the Sugar and Water with the 
Rinds of two Lemons, half an Hour, and 
fine it with the Whites of two Eggs; when 


it is near cold put in the .Cowſlips, and ſet 


on ſix Spoonfuls of new Yeaſt, work it two 
Days, ſtirring it twice a Day; when you ſqueeze 


out the Peeps to tun it, put in the Juice of. 
fix Lemons, and when, it has done working 


in the Veſſel, put in a Quarter of an Ounce 


of Iſinglaſs, diſſolved in a little of the Wine 


till it is a Jelly; add a Pint of Brandy; bung 


it cloſe up two Months, then bottle it. This 


is right good. 


39. STRONG MEAD another Way. Bb 


To thirty Quarts of Water, put ten Quarts 
of Honey, let the Water be pretty warm, then 
break in the Honey, ſtirring it till it be all 
diſſolved ; boil it a full half Hour, When 
clean ſcum'd that no more will rife, put in 
half an Ounce of Hops, pick'd clean from 
the Stalks; a Quarter of an Ounce of Gin- 


ger ſlic'd (only put in half the Ginger) and boil 


it a Quarter of an Hour longer; then lade it 


put the Remainder of the Ginger in, when it 


ie tun & ines tht: Velie); which anal be 


full; but not clay d up till near a Month: 


Make it the latter End of September, and keep 
i Year in che Veſſel after it is clayed up. 
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To half a Peck of Flour, put a full Jul e 
new Yeaſt, and a little Salt, make it with new 


the Flour and Barm together, then pour in 
the Milk, make it a little ſtiffer than a Seed- 
cake, duſt it and your Hands well with Flour, 
pull it in little Pieces, and mquld it with Flour: 
very quick; put it in the Diſhes, and cover 
them with a warm Cloth (if the Weather re- 
quires it) and let them riſe till they are half up, 
then ſet them in the Oven, (not in the Diſhes, 
but turn them with the Tops down upon the 
I. 3) when baked'raſp them | 


61. The Fine Rusn Crerss. . 
| Take one Quart of Cream, and put to it 
a Gallon of new Milk, pretty warm, adding” 
a good POR of Earning ; ſtir in a little 
Sat and ſet it before the Fire till it be ſcum'd ; 
then put it into a Vat in aCloth ; after a Day 
and Night turn it out of the Vat into a Ruſh _ 
Box nine Inches in Length and five in Breadth, * _ | 
The Ruſhes muſt Ls Rene a Time ts 
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